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Notable T hings. 


Of Conſumptions. 
| ( "ure, whey are Decays of the Radical Moi- 


ſture, whereby the natural Heat of the Sto- 
mach is ſo weakened, that it cannot make a 
 Fdue Separation of Meats and Drinks received, which 
- Ycauſes from thence to ariſc abundance of bad Juices 
For Phlegm; fo that no good Nouriſhment can be bred, 
let the Food be never ſo Rich, nor the Drink Cordi- 
Fl, which all People affliited find by Experience. 
{But theſe Diſtempers proceed likewiſe from various 
'JCauſes. As, . 
I, From over-charging Nature with too great 
Jquantities of Rich Food : or in Others, by drinking 
much Brandy, Wine, and ftrong Drinks, which weake 
ens the natural Heat, and deftroys the Attion of the 
Stomach. In Others, an idle, ſedentary Courſe of: 
JLife, or want of proper Exerciſes ; iying in bed too 
Jlong, too: warm Cloathing, and roo ſoft Feather 
or Down Eeds, which proves always prejudicial to 
{to the Health of all Perſons. It is cauſed ſome- / 
times by too much frequenting the School of Yenus, þ 
provoking Nature beyond her Ability, and oft-times 
| corrupts her,in her veryRadsx. Young married People, 
$ as well as the moft lewd, are oft caught in this Snare, # 
Fard let this be a Caution. Others by exceſſive Heats 
Sv Colds, Surfeits and the like Accidents: Some by Fe= "2 
F vers and long Fits of Sickneſs ;- ro ſome through Me» 7 
Flancholly,Grief, or Trouble of Mind, cr Deſpair and © 
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14.43 
- = Envy. Some haye Conſumptions Hereditary, whichſhut 
+ .. is the hardeft of all to cure, . ime 
| -: Now when thou findeſt. thy {elf indiſpofed, andþ;nd 
+ thy Stomach to grow weak, and a general Diſorder {hi 
+ - to run through thy whole Body, and that thyj 
*-., Strength decays 5 conſider what it was that cauſed þþ 
it, whether Temperance, or Intemperance in Meats ſpers 
|... Or Drinks, in reſpeC of the Quantity or Quality, as þþ 
alſo their Exerciſes, and all other Extreams thoy 
*-- haft inured thy ſelf to: Confider further, whag | 7 
+. Bir thou haft lived in, where the Diſeaſe was bred, 
and by this means thou mayeft gueſs at the Cauſe of | 1 
_- thyDiftemper. And when this is done, thou ought= 
| ..eft gradually to alter for the better,the whole Courſe 
|. of thy Life 5 not in the nature and quality of the 
Meats and Drinks only, but in their quantity; as al- 
+ ſo thy Exetciſes and the Air, as far as the Conditi-u 
...on of thy Life will admit thereof : for change of F 
: Food, Exerciſes, and Airs, work wonders. If withal, | 
'- you betake your ſelves to meer fimple Meats and 
| Drinks that are eaſier of ConcoQion, and generate 
©.a freer and firmer Subſtance. 
' T ſhall now ſet down what Food, Drink and Pre- 
F.-Parations are agreeable to the Stomachs of fick and 
- larguiſhing Perſons: And firſt of 


_ Milk, 


E --Which is an incomparable Food, and the beft 
a way for weak conſumptive People to eat it, is Raw. | 
+ Take what quantity of Milk you pleaſe, let it - 

Eand open to the Air one Hour or two, then skimm 
*off. the Top of it, and eat it with well bak'd Bread ; , yl 
Neither toaſt. your Bread, .nor warm. your Milk 5 * 
gExCept the weather be cold, and then you may make Yi 
xt blood warm, but then do not toaſt your Bread : .. 


EY ou-may. if you pleaſe, eat Bizket with your M i, 4 
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hichÞþut do not eat too great a quantity at once: foes ” 

imes you may mix a little Water with the Milk, 
and and ſweeten it with good white Sugar : you may eat - | 
der ſthis three times aday, if you make it your ſole 
thy Food. Continue this fix or eight Months at leaft* 
ſed ind you will find great Benefit by it : for Diftenr 
-ats ſpers that have been many years generating, Cai- * 
\ 3 ſhot be cured in a moment, 


1 
al To prepare Milk with Wheat-Flower, an Excel- 
ed, tent Way. | | 


of | Take a quart of New Milt, after it has flood 
1t= hve or ſix Hours from the time it was milk'd, put to * * 
fit 2 third part of River or Spring Water, ſet it on” - 
'Þ clear fire; then take ſome Wheat-Flower, and *, 
ſemper it with either Water or Milk into a Batter, 
nd when the Milk is ready to boy], put in your © ; 


of FChickning, and fir it a while ; and when it is ready © 3 
1, to Boy] again, take it off ; then put as much Salt- 
d land Bread to it as you pleaſe, then let it cool with-' 


out ſtirring it, and it will eat much ſweeter : Twe 
ſpconfuls of Flower is enough for a quart of Milk-. -? 
and Water, make it about the thickneſs of ordinary 
Milk-pottege. This keeps your Body in excellent*” 
Temper, neither binds nor looſens too much, and ©: 
it never tires nor ci0gs the Stomach. - - 


Annther way. 


Take a Quart of Milk and a Pint of Wafer, add a 
$to it as much Oatmeal as yon pleaſe to have -—— 
Ifhickneſs, Thin is b=ft. - Set it on >.< FS mn 
when it begins to boy], tak It off, and ore EN 
Fin two Porcingers etcven of twelve times, then let. 
fic 0 the fire again, and when it begins to boyl take 3 
Tit -off, and let frand a little, and the large & eb 0 

Imheal will (ettte to the Bette ; x add Bread and 


[6] 
S3lt to it, and eat it when it is blood warm : this. is 
an Exce}lent Food, agrees well with weak Natures, 
and affords firm Nouriſhment. And if you add at 
any time to this a new-laid Egg or two, beaten withþ 
your T bickening, and put it in as aforeſaid, it wi 
make a rich Diſh. | | 
IF you would add Eggs to Milk-pottage, firſt py 
our Milk and Water into your S$1wce-Pan, take 
ſpoonful of ground Oatmeal,and beat it up with your 
Egg'or Eggs, with either alittle milk or water, andhhs 
when it 1s ready to boil, ftir it in, as in flower'dh 
milk, and then you need not hrew it ;- put a- little 
Bread and Salt to all your milk meats, but no StbTea, 
2ar be ſure: This is a Subſtantial and FriendiyÞifhi 
Food. Obſerve that Milk is beſt the firft half year 
after the Cow hath Calv'd, but not ſo good after 
taking Bull, or Conception, Milk hboil'd by it ſelf 
is not {o good, as when mixt with Oatmeal, Flower, 
or Water as aforeſaid, being not of ſo cleanſing 
quality * the beft time to begin Milk-Diet I think is 
about March or April. 
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Of. Furmety, viz. - 

VVheat and Milk are in themſeives two good 
things ; but ordered with Sugar, Spice, Or, is rot Fg 
at a Ito be commended, nor-near fo good as Milk, J . 
Flower and VVater; the ſame is to be underſtood Y , 


** of VVheat butter'd and ſpiced. 
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01. js gefts all hard or ſweet Food 5 it cools andiclean- 
FUTeSth the whole Body, and quencheth Thirſt to a 
4d 2tFonder, it is the beſt Spoon-meat for Conſumptive 
V1NB.ople that I know. And though it may not be ſo 
- WilSzreeable to the Pallat at firſt, yet a little Cufton 

ow ill make it familiar and. pleaſant. To 


akea | Of Witer-Grewel. C, 
cur This is good for Conſumptive People, and is made 
and 5s followeth. Take a quart of Spring or River Wa- 
critter, put to it two Spoonfuls of Oatmea), then ftir 
ttleKr well together, ſet it on the fire, and when'it is 
Sts ready to boil, take it off, and brew it out of one --1 
a thing into another ; then let it fland, and the great- 
eAteſi Oatmeal will fink to the Bottom: then pour it 
ff, and add Bread and Silt to it, and Butter if 
70u pleaſe, then eat it when it has flood till it is 
blood warm. This is an Excellent ſort of Foo!. 

Obſerve that Milk boiled, is nothing fo good as 
 8Feither Raw or Scalded. 


An Excellent Food for all ſorts of People, Lut mores 
eſpecial Iy, for Children and fick People. 


4 Take a quart of Water, two Spoonfuls of Wheat= } 
h flower, and two or three Eggs, beat the Flower. 


F and Eggs together with a little water, and whenz 
the. water begins to boil, tir in your Thicknla#;" 
and keep it flirring till it is ready to, boil; Wai 
.take it off, and pur Bread and Salt to it , whenit” 

| | bas Rood till it is blood warm, eat it ; you my-puty 
F ſome Butter to it,or an Egg if you like it beſt : This k 
| $7 an incomparable Food for all ſorts of people, it breeds 
JF £0ad Blood,opens the Paſſages, ſweetens the Blood, pre: 
F vents windy Diftempers and griping Pains. ; it is next 
$ to Breaft-milk for Children, and it is" excellent for”; 
1 = "A4 . months? 


a Py, 


I, 
Xo 
$i 

Ec 


$ 


p 
d 


4 : > 
100" WT - 2X & 


-. months or more, and eat 'nothing elſe, and drink? 
ing three or four Glaſſes of good Ale ; let them 
{uſe gentle Exerciſe,and moderate Cloathing,and good | 3 
|.  fweet hard Beds. This, and all other Spoon-meats | 18 
:- made thin, are beſt. | | 


LIN Flummeyy - 

* LIzthus made. Take three $poonfuls of Oatmeal” | Ta 
- more. or leſs, and put to it a convenient quantir || the 
© ty-of water, then let it ftand till it begins to be | ta! 
* "foweriſh, then take this Water and Oatmeal, and || bo 
{Put it intoa Veſſel, ftirring it, and making it boil- || ve 
30g bot with a quick fire and when it does begin } Fl 
{ to: riſe; brew it to and fro with your Ladle to keep} NM 
- it from boizing ; this do about four or five minutes, || ad 
then take it off the fire, and it's prepar'd. Some | ar 
F eat it with Ale, others with Cream, Milk, and F p: 
the like, but I think it moſt beneficial to be eaten . Þ| d« 
with Bread only. It removes Obftruftions, firength- || ti 
ens the Stomach, cools the Body, openeth-the Paſ- || C 
fages, and is excellent good for Breakfaſt in all 
hot Climates ;: This is good more-eſpeciaily for weak 
| Stomach'd People,and thoſe whoſe Breafſt,and Paſſages 
-2re obſtrutted by tough phlegmy matter. 


"zaY Another way v0 make Flummery. 


ETFake two or three Spoonfuls of Oatmeal, mors- 
© leſs, and put to it a convenient quantity of 
Tater, and let it ſtand a day more or leſs; then 
Sur off that water, and put on freſh four, five, 
| even, Cight, nine or ten times 3 letting each 
water remain on your Oatmeal a certain fime, ... Þ 
then they take it off, boil it up, ſome mix it with - Þ 
Cream, and what they pleaſe. But this way 1s not .- 
pear fo good as the former. 
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Of Bread. 


ood] The beft ſort for fick People, is that which 
ats |] is made of Wheat-flower, but not too fine drel(- * 
ſed ; for then it will be dry and husky z and your: 7; 
Leaven'd Bread is much better than that made. | 
with Yieſt; you may make it after this manner. * 
al'f Take what Flower you pleaſe, make a hole in. : 
ti” | the middle of it, break then your Leayen- in 5 - 
be f| take as much blood-warm Water, as will wet a= 
nd | bout half your Flower, mix. the Flower and Lea-. 
1}-. veo well together, cover it with the remaining.. 
in | Flower cloſe 3 this do in the Evening , and by* 
Pp Morning the whole will be well Leavened ; then | 
$, | add ſome more blood-warm water as is ſufficient, |. 
'e Þ and knead it up very ftiff and firm, the more + 
d F pains you take, the better : when you have ſo. 
n . | done, let it lie warm by ſome fire, near two hours, 
- | till the Oven is ready, then bake it, but let not the 
'- | Oven-mouth be cloſe ſtop pp'd , that the Air may 
1 F have more or lefs Egreſs or Regreſs, But the; 
« || beft way is to make it into thin Cakes, and bake- 
$. {them on a Stone,. with a Wood-fire under. of 
Rye, Barley , Oats, you may make Cakes afcag's + 
the ſame manner ; put no Salt jznto your Bread _ 


Of Butter 


Butter affords good Nouriſhment , the beſt hat * 
is for the Stomach, is made from. May to ſug gu, vr; E:; 
It's very. wholeſome, if eaten moderately with Bread,” 
jor with Herbs, Roots or the like.:. 'T ake_} £0 
Butter and melt it thick, and put it to_ your. 
FHerbs, as you do Oy], and it -eatsas well and p Nt 

fant, and can ſcarce be diſtinguiſhed from Oyt:' Kt 2 
T believe a great many may bave cauſe. to thank we" | 
J for; allRutcer ovedes oe ect ſeaſoned with Salt. 
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Cheeſe 

 Afﬀords good Nouriſhment, for healthy, work- 
# Ing People, if eaten with good ſtore of Bread, $ 
- and a Cup of good- Drink be not wanting, It 

1s altogether as nouriſhing as Fleſh; it is 
"Clean, and of a ftronger, firmer Suhftance, and 
+ digefts a Cup of Drink better © and he that lives 
; On Bread and Cheeſe, intermix'd now and then with 
* flower'd Milk, Water-Grewel, Milk-pottage, and 
* Raw Sallads, ſeaioned with Vinegar, Salt and Oy1; 
and rinks good ſound Ale and 'Beer not over 
; firong, ſhall exceed in Health and Strength him 
. that lives on Bread and Fleſh, and drinks the ſame 


B © Of Pudiings. ; 


The beft way of making them is thus. Tak 

Milk and Water, Wheat-flower, and Eggs, of each 
| -a convenient quantity,. and put a little Salt. in 5 
heat them well together, put this Batter into 


| your Bag, boil it in good ftore of Water , your 
{ Potlid off, and over a quick clear fire ; when boil'd 
ſufficient, take it of, butter it, and eat it. Bak'd 


LFuddings are not ſo good. 
3 "A ff Eggs, and their beſt way 0 f Dreſſing. 
They are an Excellent Food, friendly and inno- 


cer t jn Operation. Dreſs thetn as foſloweth, | 
- Let your Eggs be boiled ſoft, then break the 


-£ill they are Bleod-warm ; then with Bread and -+ 
Salt only cat them: A firong Stomach may eat 
them with Bread and Butter ſpread upon it, not" F 
+ melted. Or you may boiFth 


{the Shell, and cat them” 
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"Sh ell and put them into a Diſh, and let them ftand } 


em: hard, then pill of} 
th'Salt, Bread and Vi- | 
| - -  _ negar 4 F | 
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C. 818 ] 
negar, Poaching is a very good way. Take an } 
Evs, a ſpoonful of Wheat-flower, and beat it well 3 
together, then put it into a Pint of Water boiling 7 
l, q hot, ftir it together; then take it off, andeatitwith J 

a litt!e Bread, Salt and Butter,.and it will. make an - 
is excellent Meal. Eggs in a Morning ſupp'd off 1 
raw, and Bread eaten: after them, is very whol». ” 
ſome. *3 


Of Pyes. 


Pear and Apple-pyes are wholeſome and healthy 
Food, if the Fruit be thorough ripe, and made as - 
they ought to be ; The beſt way is thus. [5 WY 

Take good Wheat-flower:, make. it into a Paſte: | 
with a little Leaven or Yeaſt, with Milk and Water, |. 
or blood warm Water only, then put it in your Ap- 4 
+ ples or Pears, and if you pleaſe add ſome _— | 
or Fennel-ſeeds.In baking, let the Oven ftand almoſt - 
open,that ſome Air may come in. When baked, draw: ! 
them, and cut holes in the top; that the ſuiphur- : 
ous Atoms, and fiery Vapours may paſs away , eat-.y 
them not hot, for they are much better cold, Ap: 
ples raw and ripe, eat. wich Bread, ſometimes are: 
wholeſome;and ſo are Peaches Plumbs,Gooſeberries, 4 
Currants, Apricocks and the like, yery good Food? 
eaten with Bread, ſometimes. And obſerve by the”: 
way, that hot Bread ought not to be eaten, for it is 


R very injurious tothe health ; and your Bread quglte 
| to ftand two days befipre you eat it- - M7 
| Of Raiſins. "EE OY 


\.#. Raifinsis a good ſort of Food,. if rightly uſed';: 
$ but I think we might well be without them, thoughs 
| they have their uſes: For being eaten with Bread, 
F they'll make a wholeſome Breakfaft,or Supper. . As: * 
Þ for Currants, they are of little worth toany pero 
= : | | endes : 
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# befides the Seller; nor any other ſort or Ontlandiſh- 
© Spices, unleſs they be nſed phyſically. The ſame 
+ may be faid of Brandy and other Spirits, which ' SL 
| often proves profitable, taken in a phyfical way: 
; _ -is-of fatal conſequence,::when drunk at every } St 
I N. : , 2 


' Fa | ; at! 
Eo Of oyl. th 
| - It is of abrave nouriſhing clean nature,and friend- - 
-ly-to moſt Conſtitutions : It is very proper to be th 


| eaten with Herbs and Fruits.” Bread and Oyl make ' 
. @ delicate Breakfaſt or Supper ; for it; cleanſcth the J 
| pallages; breeds good Blood, and is eafie of concofti» - * 


| Of, With Fiſh it-is very-good, more eſpecially with - TiC 
; Salt-fiſh; for it allays the-fierce keen property of - 


e ſalt, and ſweetens the lean body of the Fiſh ; ©. 
'- for theſe purpoſes it is better than Butter, Obſerve ? 
| that toaſted Bread is not fo go0d as cold Bread. 
| Qlives are not ſo good as Oyl, nor ought to be free» 
|. quently cat, for then they obſtru@ the Stomach, and 
| Pattages. The beſt way of ezting them is wich | 
Bread only 3 but. we might as well be without | 
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"=p * of Sugars, / bub 
Spar is an excellent rich Fruit, but in my opinion J- 
=ony to be taken phyfically, and not at_every F 
Ritg-to be mixt with our common Food and Drinks, 
Shue whereof, makes it of exthi conſequence, par- Jo 
{ticularly all ſweetned Drinks and Food , forward | 
>the Generation of the Govt, and other Diſeaſes of # 
"the Body, which ſimple innocent Food would pre- JF. 
went; if Temperance de but obſery'd:. But if Sugar FF 
be uſed in Mili-meats for Old people, it may prove ' 
| beteficial, but Lxbing to none elſe. In . 
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L 13 ] 
Of Sugar-C andy. 4 

It is made thus: Firſt they. boil itashigh water 
þ -| Sugars, then out of the Pans they take this Syrup, | b 
. | and putit in an Earthen Pot; thenthoy ſet it in a bot 
y 4. Stowe, there to ftand 9.or 10 days; in that time the 
fierceneſs of the ſutphureous heat coagulates it into - 
an hard tough ſubſtance, then you take it out tom? 
the Syrup, and put the Candy or hard pon as into : 
| the Stowe again, but made about 2 or 3 prog your 4 
| ter, where It muft remain 9 0-10 days 1 ger, and 


{ then 'tis done. 4 
There is two ſorts of it, ohe- White, the other ; 
| Srown, but they are beth of one nature and 0 3 
| fion 5 they aremuch made uſe of for Coughs, « olds 
c {andStoppages, which in my opinion there is nothing-. 3 
more contrary and burthenſome to Nature in E 
2 wpcaſes than this very thing, and therefore ought cs 1 
© be abandoned ; ferin truth the beſt Food for thoſe. - 
' Ithat- are invaded with theſe Colds, tc. are _ 
brisk Grewels and Pottages, made as I have taught” 
before ; alſo good raw Sallads with Bread and Oylg® 
but eat Oyl ſparingly : likewiſe Bread and'Þ 
"Fter, and all forts of lean Food; ug, digefticn n- 


%s 

Fand for Drinks, Water and Rheniſh- Toaft an 1 
"I'Water, or Water-and White-wine, t arts Wat _ 
Jandone Wine, or good ſmall Ale with moderateie eX> 
Ferciſe and cloathing, walking in the open Air " g< 
times, which will gradually cleanſe the patlages 
12nd open all ObftruQions, and foon remoye the 
gftempers. WELD 
] of the Occaſion of Colds and Coughs; and « ther ; 
5 Cure, 1 
": Coughs and Colds are produced by intetnp 
in Meats, Drinks, Exerciſes and Habits, or by pee | 
Fog or drinking too much in quantity, and things of. - 3 
Þ contrary. quality, or properly prepar-d, w- not 2 
4 rom 4 
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from n thin cloathing, as 'many imagine: for if the in- ' 
Fige be ſound'and clean, there; is little danger of ont- | 
© ward Inconveniencies. - The beſt way to prevent out- , 3 
ward Colds, ant the Evils that happen through t 
= thick and thin Cloathjng, and by heats, ſweatings, þ ; 
b and the like, is to change your Cloaths often. As A 
- for Example : Put on when you ſtay at home ina | 
- morning one ſort; of Cloaths, and when you go out, 
put off your Cleaths to your- Shirt, and put on freſh 
# --and cold. Cloaths, and again at night pull off them : 
E to the Shirt, and put on the others. And for thoſe 
| that ſweat much by. their labour, Jet them pull oft - 
| all their Cloaths, 7 birt and all, and put on freſh 
+ Shirts, and cold Cloathing 5 ard for thoſe that over-_ 
kbravel themſelves, let them do the like; but obſerve 
Fra both fit ftill a while, before they either eat or 
C rink; 


| Obſerve farther by-t the bye, that Rd, Figs, . 

D % Nuts, and Almonds, and many other ſuch like 
Kings, ought not to be eaten at ail; except only with '} n 

Zzammon Eread , or -jn.. a: Phyfical way, in opening Þ 


"Dri inks. Alſo Candied-Gingers,all ſorts of Conſerves, 
| = d Preſerves, and all Confe&ions, Hodge-Podge, 
'< "5 Bunsgre very prejudicial for, and obftru&: 
the Paſſages Wgenerate Crudities, ſpoil the- Sto=:- 
"-th wo ach, and INEPAre 3 Matter for a, multitude: et. Di- | js 


Lovk s F 

3 | To 
oo of Canary. a 
- Par ry is an excellent cordial Liquor ; eat a good tl 
| pececf read, and drink a Glaſs of Canary atter it, } a 
and it. will make a rich meal. lr is in m opinion ÞF 'w 
- the beft Cordial-an Apothecary has in his Shop; #'F 


* for any man in time of Diſorder and Sick» | T | 
.. neſs. b 1 
of g | 


'F 


| moft prejudicial of any Liquor, and-therefore ought 
| t0 be forborn, = 
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of Sherry. <" 

It is a fine cordial Wine,as good for common Drinks® 
as Canary, being mixt with Water, it begets Appe== 
tite, cleanſeth the Paſſages , and helps ConcoQtion; - 
it purges by Urine more than Canary: But this, as 
all other Liquors, muſt be drank with difcretion and 7? 
temperance, and not too frequent. = 
Of white-wine. _ 

White-Wine is an excellentcleanfing Liquor, LY, 
begets Appetite, and purges by Urine ;* but. ket. 3 
not be- too frequently drunk, teft it indiſpoſe the 1 
body, by putting it into an unnatural Flame, , 2 


Of Rhenifh-wine. T: 
Rheniſh-Wine is an excellent cleanſer of the Sto- * 
mach, ſomewhat a-kin to White=Wine, it begets.Ap= 
petite, and helps Concottion. '  - " iv pete Þ 
As for Old: Hock, jefteem'd by ſome, it is itt 
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Of Claret. 
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[216] 
Of Cyder. D 


te: er if well made aug fermented, is a fins brisk Li- 
Med age as good as Claret or White- 

» and perhaps better for Zngliſh-Bodjes, if t ſot 
an} temperately. Note,that no Cyder ought tobe | g0 
at above one year, if you regard your health. | n 
2 Pe. r( 


3 =f of Mun. I Br 


F-. qu feempertly drunk, is, very wholeſome for || !* 
>: nctkache ty : people, and for thoſe whoſe j Cl 
HTS ebooks, Flowez'd- Milk, oF. * 
, and Lean Pottages; hut I think it not near fo F 
E wholeſoine as well brewed Ale. 4 


of Coffee. _ 
© Coffee ought to-be-uſed-only in a Phyſical way by 
| them that are troubled'with Fumes and dulling Va» | 
guts chat fly into their heads: it is likewiſe good i} ,, 
er hard Drinking, Wearineſs, Labour and 'Fafting © - 
for others, I think it beſt to forbear it ; Yet a -: 
bh will:donoman harm, k 
Tet : S 


-.7 an a) harmleſs Liquor, that yo rges by U- 
"Fin y and is of an opening Quality 5, but it is not 
* aamiparable to an Herb call' Dandelion : 3 which. be- 
Ha infuſcd in boyling hot Water about balf an hour, 
\. then pour the Liquor from the Herbs, and 
E 0 ed with White Sugar, is a much better Drink. | 
Fy purgeth by Urine, and cleanſeth the Stomach. ''} 
© Sage, Penyroyal, Thyme or Mint, dried in their pro» uy -< 
b- BT. and kept in Bags, make as good Lo r 'S 
” aS iced, ; 
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3. Of Salads. 


ut= L 
te- Take Sorrel , Parſly and Spinnage, Lettice, and. . 
if þ ſomefew Onions ; then add ſalt, Vinegar and Oyl, a 
be | good quantity; if you cannot get Oyl, good Butte 

melted may lerve as well, for it is ſcarce dicernahle 
| from Oyl; but let the Salt predominate. Eat 2 
Bread only with the Sallad, which is better than if 
wr | you eat Bread and Meat, or Bread and Butter, -or_ - 
ſs] Cheeſe. 4 


5, "% 


* - 


1 F Another. 

oe Take Sorrel, Lettice , Pepper, Graſs\, Spin- : 
4 nage, Tops of Mints, and Onions, ſeaſoned as be- 4 
F tore. | : 

y | Arnthev. : 

as Take Sorrel, Lettice, Cellery, Spinnage, Oni. ; 

'q Þ ons, and Endive ſeaſoned as before. :j 

| Another, A , 


Sage, Mint, Penyroyal, Balm .and ſome Letthj 5 
and Sorrel ; eat them 'As before E Is bray ;46 


Py 
t 
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Sallad. 


}; 


Another. 


Young green Buds of Coleworts with Onions, va 
| good Sallad,. ſeaſoned as before., = 


Another.- 


Taragan, Nettle-tops,. Penyroyal', Mint, arlly,. 

; Sorrel, Lettice, and Leaves of Coleworts eat as be. -. - 
| fore, is an excelent Sallad, if ſeaſoned tothe bigh-'4 3 
ef degree. 1 
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[ 18 ] 
A. Salad for Winter. 


| ” Parſly, old Onions, Endive, Cellery, Lettice , Sor- blo 
- rel and Colewort.plants , Seaſoned with Salt, Oyl I a1 
| ann EG is an excellent warming and cheriſhing $ hte 


Andthet. + 


Take Cellery, Endive, Spinnage and "TEL and 
- Half a head of Garlick in it, ſeaſoned with Salt, Vi- - 
* Negar and Oyl, this is a brave Sallad, Sallads are: 
F g00d at all times, but moſt proper from end of Fa-_ ke 
| nuary-to the 1it of Fuly:. Then again from Sep--} - 
| 2ember till December z and indeed all Winter, if the | 71 
4 Weather be OPCNe -.. 1 


p: In Spring. 
Spinnage,. Corn-fallad, Nettle-tops,. and the Buds 4 © 
Vw Young Cabbage, and others the like nature, being Þ} P 
1 d;” is an excellent. correaive to them that eat 2 

E] Hef -meat ; they looſen theBelly, and open Obftru- # 
Nc, In. April, May and Fune eat Spinnage, 
wy, Letticg,. Mint-tops, -Borage, SCUrvy, Dandi- 'Þ 
yon, Comf, and the like, boil'd in plenty of F 
v: Fater pver a Fire; add to them. Batter melt- F 
—k ome alt ; _ eat with Bread, or. Bread 


gh. -The beſt way-to-make Ferb- Pottagee 


, Clivers, 'Watercreſſes, Elder-buds and - 
5. put Water to them proportionable-to + 
; then add Oatmeal as much as you. eddy A 

EAtin thickneſs : when. the Water .is ready. . 3 

to-Doll, 4 By your: Herbs -in, cut, or uncut ;. then -4 
= it 8 again ready: to boil, take-a Spoon or * Ladle © +4 

Woe: it, 0 that you keep it-from MA Ae do this +3 


-fowy 


nnd m_ 62> Wa - « 


eight. 1 


$ 9 »e F; 
. * .-1. 468 
$ F 
; «- 
# 857 & Y 


$ iz 
ng - 
Hs Es 
, EIT 


[C I9 | 
we eight or nine minutes, then take it off atid eat "2 
1 bleod-warm,with the Herbs in it,or ſtrained; are 4 

, a little Butter, Salt and Bread', This is an admira- - 
5 f ble cleanſing Sallad, 


Another, 


Spinnage, Corn-ſallad, Tops of Pennyroyal and- | 
1d - Whit, otdered and eat as before, | 


I-y - - To make the beſt Herb Diet-drint. 


lo Suppoſing your Herbs well gather'd, and dry and 1 
2. | kept in Bags ; take what Herb yon think fit, put it © 
e | in a Linnen Bag and ſteep it 7 or 8 hours irl Beer, 4 
Ale; or Wine, or other Liquor, affd then take it * 
out, and it is done: Let not your Wormwood be 
ſeep'd above three or four hours ; obſerve - that 7 
3 4 one _ of Herb by it ſelf is mach better than Gome, | 
poun {8 


"7 
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To prevent the Scurvy. 


- Eat not Meat and Drinks too ftrong forNature fo z 
| Nature ought to be ſtronger than the Food. ooo £ 
2F and Drink ought not to be eat that 
- Quality to the Conſtitution. Have: | 
' Fulneſs, or to Exceſs. ' 
Take care that your ViQuals be in all reſj "Y Is 
properly prepared, for ſome will but half dos-it 
thers over doe it. 
4 Letall forts of Fleſh ang'groſs food be boiled : 
Þ& plenty of Water, and over a brisk fire, -Forbeaz « 
I eating too much fleſh, It is moſt unwholſome-in* tg 
1 7y, Auguſt, September, Otober.Forbear eating ay nuch-- 
JF Fiſke Remember--you eat. not betere the- formers 
I Food be digeſted. , Drink mgderately ; let your: -QT's :} 
| brag < be-hardy Kale, nor ſoFre, nor toc v7 
| Bows. Let your ny 1 moderate, -- ky your : 
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FHouſes be airy, your Beds hard, clean and fiveet ; 


| Downs 3 obſerve the Rules of Chaſtity, avoid all 
: compounded Foods ; avoid Carking Cares, Hates, 
| Revenge , Envy, Violence, Oppreſlion > keep a 
+ good Conſcience, for that's a continual Feaſt: Heark- 
+ leſs Felicity. 


An Excellent Poultice, 


FRncholly. It a 


Wounds, Ulcers, or running Sores : Excellent 
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Teo mall, then place it over the fire in an open and 


wee, and then it is made, 


ED” Another. 
£ © Shy E” 
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en to the Voice of Wiſdom , and the Dittates of ; 
{ Reaſon and Nature, and that will bring thee to ende/ 
I p! 


 . Which cures*ſcalded Limbs, Burns, Boils, Fel- 
ons, Tumors, procecding.from choler,phlegm ar mee. ;} 

ba Iſo cure s all Contuſions, lnflammations @ 
08 Bruiſes, either with, . or without a Wound 5 old ; 


all againſt tke Gout, .and Inflammation of the Eyes; } 
dmirable againR ſore Breaſts, and Bites of Dogs, or 
other hurt of what kind or nature ſvever 7] 
nts'of Water, River, Rain, or 'Þ 
ke as much ground Oatmeal as "F 
wut ma ;," fit fora Ponltice; add' to it twa |. 
wunces of. good Sugar, a-handful of Dandelion + 


Zepavenient Veſſel, keep it firing till it is boiling» - 


- © Fake avout: a- Quart of Water, then take as } 
" much Houſhold-bread as will make it thick, and” 
- ehye& Outices of beaten RAifins' of the -” and one | 

{ Qunce' of Sugar, and about balf a Pint of 'new as 34 


"y 
3 A 


fir 
uſe proper Exerciſe and Lahour in open airy places; | 
- take Walks often by River-ſides, or on Plains and | 
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{ 21 ] 
ect ;\ ſir, all together, and make them boiling 
ces . frer a clear fire, and it's done, 

and | z =» 
all | Another. ; 2 
p a | One quart of Water, as much Bread as «ft. H 
rk- {make it Thick, Five Ounces of Raiſins of thei ang : 
of fand one Ounce of Coeriatider Seeds, beaten with; 
1d. Ja Glaſs of Ale, made boiling-hot, and: then ie 
| prepared. 


þ Another. 
l- One quart of Water and Bread, *to mals itn 
Eo | thick as a Poultice z of Sugar two Ounces, a*G 
i” P of Sack, or for want of that, other Wine ,*mal _ 
* | it boiling-hot. Apply theſe Medicines to! THEM 
i F afflicted, by ſpreading the Poultice pretty t ko 
F a Liaren Cloth, that will cover the: whole: J; 
Tr F fomewhat warmer than milk from the Cow; : | 
*.Þ let it not be ſo hot as is uſual, *;x Extreams: proj 
. : E generally prejudicial, Apply "theſe Pgul ery 
F two hours at leaft in the day,-and th | 
, F inthe night, if the Wound be dangy 
| 


'þ ten times in a day and a night wif: when y 
take the Poultice off, put that away, / nd-pus b-; 
freſh on every time, 1g keep a conſtant” Repe 
tion for 4, 5, 6, 7, $8, 9, 10, Or £1 days, if of 
fion-be ; but it will cure moft Diſtempers. ing 
time , if you obſerve this method : But be } 
. waſh your Sores 'twixt whiles,with Water and. 
and ſometimes with Water and freſh Butter: beak 
together, which will keep it clean-and pl n LP 
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| | fu 
& Mar may Live for Two Pence only an: 
WE Three Pence « Day very well, ÞP "It 
þ | Man in the Countrey may Live dieceifully fol tine 
> conn a Day 5 for in mariy Countries you! 
T'we- quarts of milk for a. Penny , toy: 11 
"add a Pint of Water, and not half a penny-Jhaaec 
ft hip ; f Flower, and make it into Flower'd-milk,acd 
c ling bg to our DireCions, and you will have a Noble? 
Micient for Four People, and this ftands but in” 
half-pence ; cat ſome Bread with it,and there; 
Fituals Is affords hettex Nouriſhment, and that 5 
Vp but eſpeciatyonug people. The like; | of , 
-of, other Foods, where every. fq 
s his time: of- eating, and his weight — 
- of. Food',; and a great Trouble and; "Rt, 
I thereby be avoided. As to Quantity hn c 
| Foodty we ſuppoſe that Sixteen Ounces,. 
- "t& wit, - Bread; Cheeſe, Butter, and. 
, may. be. " Sg Twenty-four hours for a la- iz; 
n I -the. beft time for eating, we, 
dont. . Eight in the Morning, and! | 
ao moon. A 
: he: 08 Flower'd-milk , then a Pint of [ 
r Ounces of Bread and Butter or Cheeſe, ud 
tcic ct If Water-Grewel or Pottage, a Pint- * 
Fe mr Ounces of Bread and Cheeſe; If Raw _ 
* $525 ſame ; but if Fiower'd-milk- with an Wy - 
1-it, Three Ounces of Bread and Butter or | 
efe, will be ſufficient. I5:; 
weat Raw: Sallad; - weigh only your Bread, 1 
N Five:Qunces will be: ſufkcient, with.an 3M 
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n F.C eſe or Butter $o eat after youx erbs. : 
DE "a ſings, [5's ne , and the like, 'T leave 
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xs for Drink, Water has. the firſt x pla : 
Mg 4.quart of Water mixt with two Spo af 
und Oatmeal, and well brew'd toget 1 *FS 
xr Twelve, times out of one PorrineN q oh A. no 
er, make an Excellent Drink, and in $ | 
Fiime *tis very pleaſant. In Winter-time : 
Jmake it blood-warm, it will drink well'3 milk I Ly 
Jvater: is an Excellent Drink. . Thus roven $ na 2 

1 Matter ſufficeth a. Moderate Man. - oF 4288 


How the Poor may Subſiſt well theſe Ear 
Two Ponce & Dany, and: Leſs. | 


Take a Peck of good Wheat-flowers 1 | 
of it into a Loaf, the other half. ,] ; for g 
followeth. Put to a quart of Water 8 L- 
Ir two of Flower, and make it.as 
efted you to make Milk-pottag 2 5—£ 
In quantity, ſo much as that it may- laf yi 
pottage is ſpent, This. is an Excellent Foo F 
fords good Nouriſhment ; and by thi, the Pe 
y Subfift -well theſe Hard Times lets t 
'wo Pence a Day. | 
' Tf you put a uartof Milk, . andy tg. 
TW&r, 2 Spoonful o Flower, and of  997þ | 
þ ſwecctcd ; it will be. Excellentend Pleaſant B 
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Another Cheap Way for the Poor. PF 


Fake a Pint of. Beaſe, and put-to them Tiff 
F2uarts or a Gallog' of Water, let them and of 
Allow Fire two. Hours, but let them-yot-boil:. 

Glee Onion and a little Sage flired* well, 

ae” yay the Peaſe, #and/Fir them a little 
a Spoonful} of Flow or Oat-m Ne: at gi 
m1 $ beat it well together "a a little Wa 


"0 | Anddip a little of it upon : 
20 auld take ont, and im . 
gar; then take alittle Wat 

Siagps raſh it over with it,ang whe 

ſke-it look as clear and white as 


wile. £ Fr WonsF ortis alone will make 


T7 Bottle Cyder. ads Eu prom 12e 


y-þ:Bott: le e'5 your Cyder, and if you put in; 
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Clary, it will mak 


y reſemble the beft Canary 
rcs'd - 1 2006 will be able tg 
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